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Table 1 Effect of bagging fruit on fruit micro-gphere temperature of fruit during fruit development in cucumber
M aximum temperature M inmum temperature M ean temperature
Date | reament cK cK CcK
M ean Compared to CK M ean Compared to CK M ean Compared to CK
05-10 Bagging 328 +21 19 9 +06 28 3 +21
CK 307 0 19 3 0 26 2 0
05-28 Bagging 330 +36 232 0 302 +34
CK 29 4 0 23 2 0 26 8 0
2
Table 2 Effect of bagging fruit on fruit micro-ghere light intensity in cucumber
Clear day Over cloudy day Raining day
T reatment . ight/'x cK /% . ight/ x cK /% . ight/ x cK /%
intensity Compared to CK intensity Compared to CK intensity Compared to CK
Bagging 46 500 - 88 6 556 - 233 6 767 - 27 4
CK 50 600 0 8 556 0 9 333 0
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Table 3 Effect of bagging fruit on fruit set and fruit development in cucumber
Fruit set rate Fruit length Fruitw idth Fruit w eight Rate of marke-
9 9 table fruit
Date T reatment CK CK CK CK CK
/% /% /am /% /am /% /g /% /% /%
Mean Compared Mean Compared Mean Compared Mean Compared Mean  Compared
to CK to CK to CK to CK to CK
05-10 Bagging 90 0 +25 26 3 0 26 0 132 +10 0 86 9 +86
CK 87. 8 0 26 3 0 26 0 120 0 8a 0 0
05-28 Bagging 75 5 - 190 29 6 +39 26 +40 137 0 71 8 - 70
CK 93 2 0 28 5 0 25 0 137 0 772 0
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Table 4 Effect of bagging fruit on fruit nutritive quality in cucumber

Ve Soluble protein Free anino acids Soluble sugar
Date Treatment / C}EA) C/PSA) C/K% / C/'EA)
mg- kg 1) od @ kgD tred MO kgD oo g (@ kg Y od
M ean ompar M ean ompar M ean ompar M ean ompar
to CK to CK to CK to CK
05-10 Bagging 129 5 - 182 Q 67 - 337 26 4 -39 535 - 17. 3
CK 158 3 0 101 0 43 2 0 64 7 0
05-28 Bagging 55 8 - 317 323 +238 30 8 - 127 55 1 - 94
CK 817 0 2 61 0 353 0 60 8 0
5
Table 5 Effect of bagging fruit on the senory quality of fruit in cucumber
( /1)
mg- g . Comprehensive
Treatment Chiorophyll Color Flavor Brittleness Freshness enory judge
Bagging 1398 Fresh green L ess taste Fragile Fresh and tender Excellent
CK 1672 Dark green Stronger taste Common Common Good
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Effect of bagging on fruit grow th and quality in cucum ber

M ENG Huan-wen, CHENG Zhi-hui, ZHANG Zhong-xin, CHENG Xiao-j in,

YANGY u-mei, HUANG Hua-ning,L IU Tao
(College d H orticulture,N orthw estA & F U niversity, Yangling, Shaanxi 712100, China)

Abstract: T he effects of bagging fruit at different fruiting seasons on micro-environment, grow th and
quality of fruit were investigated in gring cucumber cv. Jinyou No. 2 in medium plastic film tunnel The
results showed that the mean temperature in micro-environrment of bagged fruit was increased, and the
light intensity w as decreased no matter on clear, cloudy or rainy days Bagging fruit at the early seaon of
fruiting increased the fruit set rate and weight of single fruit How ever, bagging fruit at the mid-later
seaon of fruiting decreased fruit set W hile the single weight remained the same with the that in the
control The contentsof vitamin C, free anino acids and oluble sugar in fruitwere all low ered by different
level in the bagged fruit than those in the control no matter bagging fruit at the early seaon or at them id-
later season of fruiting The content of luble protein in bagged fruit was decreased at early season
bagging, but increased at mid- later season bagging Bagged fruit show ed fresh green in color, fragile in
brittleness, and excellent in comprehensive senory assessnent except for its less taste than that of the
control

Key words cucum ber; bagging fruit; fruit development; quality
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